
LUNCH FEATURES

½ Sandwich & Soup or Salad
Choose between 4 Cheese Grilled Cheese or Chicken Ciabatta  

With House or Caesar Salad 	 $10
With New England Clam Chowder 	 $10.7
With Crab & Corn Chowder 	 $11.7
with a hint of bacon
With Lobster Bisque 	 $13.7

Jambalaya Pasta 	 $11.9
Shrimp, Chicken & Andouille sausage sauteed with
onions, tomato & peppers in a Spicy Cajun sauce 
over linguine

Blackened Chicken Alfredo Pasta 	 $11.9
Linguine in a traditional Alfredo sauce topped  
with blackened chicken

Ahi Tuna Bowl 	 $13.9
Jasmine rice with mango salsa and sesame seared Ahi tuna. 
Garnished with crispy wonton noodles and served with a 
sweet chili sauce

Key West Grilled Chicken * 	 $10.9
Herb marinated Chicken over Jasmine rice with a
medley of tri-color peppers & onions with bacon in
a Key West inspired sauce

Southern Fried Chicken * 	 $10.9
2 boneless chicken breast southern fried & served  
with country gravy

Baked Parmesan Crusted Chicken 	 $10.9
Parmesan crusted chicken breasts baked & topped with  
a garlic alfredo sauce

North Atlantic Grilled Salmon * 	 $14.9
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	 $11.9

SALADS

Soup & Salad
Coastal Grille House Salad or Whole Leaf Caesar Salad
with choice of soup

With New England Clam Chowder 	 $10.7
With Lump Crab & Corn Chowder 	 $11.7
with a hint of bacon

With Lobster Bisque 	 $13.7

Tower of Cobb 	 $15.5
Romaine, roasted chicken, fresh avocado, tomato,
egg, bacon, blue cheese tossed with garlic peppercorn
ranch dressing 

Coastal Grille House Salad or Whole Leaf Caesar 	
With Grilled Chicken, Grilled Shrimp or Crispy Shrimp 	$9.5
With Grilled Salmon or
Sesame Seed Seared Ahi Tuna 	 $12.5 
With Chilled Jumbo Lump Crab Meat 	 $13.5 

Two Noodle Salad 	 $9.9
Mixed greens, red pepper, mango, almond slivers, crispy
noodles tossed in a ginger vinaigrette & peanut sauce

Add Grilled Chicken, Grilled Shrimp  
or Crispy Shrimp   $4.4
Add Salmon or Ahi Tuna   $7.4
Add Chilled Jumbo Lump Crab Meat   $8.4

Strawberry Salad 	 $9.9
Mixed greens tossed in a strawberry balsamic vinaigrette
with fresh strawberries, jicama, feta cheese &  
sweetened pecans

Add Grilled Chicken, Grilled Shrimp  
or Crispy Shrimp   $4.4
Add Salmon or Ahi Tuna   $7.4
Add Chilled Jumbo Lump Crab Meat   $8.4

GRILLED FISH STYLES
Lemon Butter, Mango Salsa, Pan Asian , Toluca Spiced , 

House Grilled, Blackened

HAND HELDS

Coastal Cheddar Cheeseburger 	 $11.9
100% Angus Burger, Vermont cheddar, lettuce,
tomato, onion, pickles & our signature sauce

Fish & Chips	 $13.5
Our original beer battered New England haddock
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Baja Fish Tacos	 $10.9
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mango salsa & a lime cream drizzle

Twisted Tacos 	 $10.9
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diced tomatoes and a lime creme

Chicken Ciabatta 	 $11.9
Grilled chicken, spinach, arugula, pepperjack cheese  
with a sundried tomato aioli on a toasted ciabatta roll

Ahi Tuna Burger 	 $12.9
Diced Ahi tuna seasoned and grilled rare, topped
with asian slaw

Grilled Tilapia Sandwich 	 $10.9
Lightly seasoned with lettuce, tomato & onion

Turkey Fajita Burger 	 $11.9
Grilled turkey burger, pepperjack cheese, fajita
vegetables, lettuce & pico-de-gallo with our 
fajita sauce 

House-made Veggie Burger 	 $10.9
Vegan patty of brown rice, black beans, bran & beets 
topped with a sweet soy glaze, lettuce, tomato & onion
Substitute ciabatta bread to make vegan.

Chesapeake Crab Cake Sandwich 	 $14.5
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The Maine Lobster Roll 	 $16.9
Chilled lobster, mayo & celery on a New England style bun

Lobster Grilled Cheese 	 $15.9
Lobster, smoked mozzarella & cheddar cheese between 
buttered sourdough bread
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substitute brown rice for any pasta at no additional charge

Served with Shoestring French Fries, Carolina Cole Slaw or House Made Chips (excludes Fish & Chips)

LUNCH MENU
BREAD AVAILABLE UPON REQUEST

* Consuming raw or undercooked meats, poultry & seafood may increase your risk of foodborne illness.
Please alert your server of any food allergies.  A Gluten-Free menu is available from your server.

* Marked items served with choice of 1 Signature Side

Dressings: Garlic Peppercorn Ranch,  Strawberry Balsamic Vinaigrette, Ginger Vinaigrette, Caesar, Citrus Vinaigrette, Blue Cheese

Add Blue Cheese Crumbles    $1.5


